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K Not for today: population growth, land and water use, foodborne illness, antibiotic resistance, ethics, politics
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Western-style beef consumption does not scale
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https://ourworldindata.org/meat-and-seafood-production-consumption
http://www.fao.org/faostat/en/?#data/

How do you decarbonize AND scale up meat production?

"We shall escape the absurdity of growing a whole
chicken in order to eat the breast or wing, by
growing these parts separately under a suitable

medi um. 0O

T Winston Churchill, 1931
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reduction

i ~ j io@ Beyond Meat/U. Michigan, 2018; Impossible Foods/Quantis, 2019.
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https://www.beyondmeat.com/whats-new/a-burger-with-benefits/
https://impossiblefoods.com/if-pr/LCA-Update-2019/
http://dx.doi.org/10.1021/acs.est.5b01614
http://dx.doi.org/10.1021/acs.est.5b01614
http://dx.doi.org/10.1021/acs.est.5b01614
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The (plant-based) elephant in the room
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Impossible Foods Beyond Meat

$687.5M raised >$9B valuation after 2019 IPO
Burger King pilot in progress Carried in >15,000 stores

+ many others

OExcellent engineering
OCheap venture capital
OStrong early sales

6Buy-in from chefs and
celebrities

Why should ARPA-E
be involved?

aﬁﬁa°@ Impossible Foods, Beyond Meat; Crunchbase; CNBC; Wikipedia

CHANGING WHAT'S POSSIBLE


https://impossiblefoods.com/burgerking
https://www.beyondmeat.com/whats-new/the-beyond-burger-is-officially-joining-tgi-fridays-menus-nationwide/
https://www.crunchbase.com/
https://www.cnbc.com/2019/05/02/beyond-meat-ipo.html
https://en.wikipedia.org/wiki/Winston_Churchill/

Argument: the current approac

1. Novelty wears off in consumer products
2. Opt-in problem: real burgers on the menu
3.Passing the ATuring Testo |

Mountain Pass Sports Bar, Gaylord Rockies

Classic Cheddar Burger* $16.00 Impossible Veggie Burger $15.00
beef | sharp cheddar cheese | lettuce | tomato | pickles | brioche garden slaw | pepper jack | Rockies sauce | sesame brioche bun
bun

Spicy Fried Chicken Sandwich* $16.00
Smokehouse Turkey BLT Wrap $14.00

sriracha aioli | pickles | sesame potato roll
grilled tomato aioli | spinach wrap

Citrus-Chili Pork Tacos $14.00
Miso Seared Salmon Sandwich* $17.00

pickled red onion | cilantro | flour tortilla
sriracha ailoi | carrot ginger coleslaw | brioche bun

‘iﬁlj‘io@ Images: Wikipedia; Lauren Petracca, Post and Courier
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How to avoid a gigaton per year

GHG reductions = GHG reductions per unit x Market share
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How to avoid a gigaton per year
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Plant-based meat projections: Barclays, 2019, Beyond Meat/U. Michigan, 2018, Impossible Foods/Quantis, 2019
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https://www.ft.com/content/c0be42e0-7c7d-11e9-81d2-f785092ab560
https://www.beyondmeat.com/whats-new/a-burger-with-benefits/
https://impossiblefoods.com/if-pr/LCA-Update-2019/
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https://www.ft.com/content/c0be42e0-7c7d-11e9-81d2-f785092ab560
https://www.beyondmeat.com/whats-new/a-burger-with-benefits/
https://impossiblefoods.com/if-pr/LCA-Update-2019/
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